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hydrolysis during deodorization of, 143 
inedible, use of, 436 
measuring hardness of, 345 
nutritive value of, 420 
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reaction of, with N-bromosuccinimide, 226 
solubility of, in ethanol mixtures, 77 
Peanuts, processing of, 66 
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Penetrometers, cone, hardness measurements 
with, 345 
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preparation of, 115 
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infrared spectra of, 
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Rosin, from tall oil, 156 
Ruminant fat, origin of stearic acid in, 129 
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Scabiosa atropurpurea oil, composition of, 304 
Sebacate evuthetio oils, analysis of, 154 


Seb jons, position of, 424 
S oil, ition of, 181 
Seville Institute ‘of Fats, 427 








Shortening, composition of, 181 
determining cis-unsaturation in, 620 
history of, 434 
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Seap, continuous process for, 173 
electric resistance of, 254 
moisture determination in, 254 
production of, 438 
Seap industry, in France, 411 
Soapsteck, methy! esters from, 230 
Sedium, reaction with jojoba oil, 379 
Soil removal from glass, 286 
Solubility, determination of, 466 
Solvent-extraction plant protection, 53, 55, 57 
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alkali isomerization of, 653 
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refining of, 491 
urethanes from, 503 
use of, 604 
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sampling of, 203 
Seybean protein, carboxymethylation of, 49 
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Spectrophotometry, drying oi! analysis by, 513 
of drying oils, 477 
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Spreads, edible, Remsen of, 45 
Stachys lanata oil, composition of, 304 
Stearate, methyl, thermal oxidation of, 244 
tritium labelling of, 212 
Stearic acid, alkylene oxide reaction with, 34 
amine salts of, 616 
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solubility of, in sulfur dioxide, 145 
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succinimide, 226 
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use of, 156, 604 
Tall oil fatty acids, nomenclature of, 162 
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